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Institute of Food Technologists 


The Institute of Food Technologists is a professional society of sci- 
entists, engineers, educators, and executives in the field of food tech- 
nology. Food Technologists are professionals who apply science and 
engineering to the research, production, processing, packaging, distri- 
bution, preparation, evaluation, and utilization of foods. Individuals 
who are qualified by education, special training or experience are ex- 
tended an invitation to join in professional association with the select 
group of the food industry’s scientific and technological personnel who 
are Institute members. Membership is worth many times its modest 
cost, reflecting positive benefits, stimulation, and opportunities for the 
individual in his/her business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational society, has 
several major aims: to stimulate investigations into technological food 
problems; to present, discuss, and publish the results of such investiga- 
tions; to raise the educational standards of Food Technologists; and to 
promote recognition of the scientific approach to food and the basic 
role of the Food Technologist in industry. All of these activities have 
the ultimate objective to provide the best possible foods for mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a membership of 
less than 100, the Institute has grown to more than 18,500. It is world- 
wide in scope with approximately 1500 of its membership overseas. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any person who meets the following mini- 
mum requirements: (1) Bachelor’s degree or higher from a college or 
university with a major in one or more of the sciences or branches of 
engineering associated with food technology; (2) Five years of profes- 
sional experience in food technology, for which a master’s degree may 
be presented as the equivalent of one year’s experience; a doctor’s 
degree, the equivalent to three year’s experience. 

Members. Any person active in any aspect of the food industry and 
who evidences interest in supporting the objectives of IFT. Recent 
graduates who are completing their experience requirement for Profes- 
sional Member status. 

Student Members. Any person who is registered as a full-time stu- 
dent in an educational institution and who is pursuing candidacy for an 
Associate Degree or higher in one or more of the sciences or branches 
of engineering associated with food technology shall be eligible for 
membership as a Student Member. After graduation, a student may 
convert automatically to Member without obligation for the higher 
Member dues until the following calendar year. 


DUES 


Professional Members and Members — $35 a year; includes subscrip- 
tion to Food Technology and IFT World/Directory & Guide; option to 
subscribe to the Journal of Food Science at members’ special rate of 
$15. Student Members — $7.50 a year; includes subscription to one IFT 
journal, /FT World/Directory & Guide, and option to subscribe to the 
other journal at $7.50. Emeritus Members no dues; includes /FT 
World/Directory & Guide, option to subscribe to either or both journals 
at $7.50 each. 


PUBLICATIONS 


The Institute publishes two journals. Food Technology, issued 
monthly, is the official journal of the Institute. The Journal of Food 
Science, issued bimonthly, is devoted to basic and applied research 
papers on fundamental food components and processes. In addition, an 
IFT World/Directory & Guide is published annually 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance of a 
given geographic area, a regional section may be established. Presently, 
there are 49 regional sections. 


DIVISIONS 


Where 50 or more members of the Institute have a common interest 


118 FOOD TECHNOLOGY—DECEMBER 1980 


in a particular broad-based discipline of food technology, they may 
form a division. There are presently 12 divisions serving the areas of 
Carbohydrates, food Engineering, Food Packaging, k ood Service, Mi- 
crobiology, Muscle Foods, Nutrition, Quality Assurance, Refrigerated 
and Frozen Foods, Sensory Evaluation, Student, and Toxicology and 
Safety Evaluation. 

STUDENT CHAPTERS 


An IFT Student Chapter certificate may be granted to a group of 
students enrolled in the food science and technology curriculum in a 
particular school who have organized to form a student club. There are 
31 student chapters. 


AFFILIATE ORGANIZATIONS 

Affiliate certificates may be granted to food technology organiza- 
tions outside the U.S.A. There are currently 11 chartered affiliate 
organizations. 
ANNUAL MEETINGS 

An Annual Meeting of the Institute provides a specially-organized 
technical program, awards program, and industrial exhibit of equip- 
ment, services, processes and ingredients. The program is designed to 
emphasize current trends and technological developments. Special guest 
speakers are invited. 
AWARDS 


The Institute presents the following awards, usually annually: 

NICHOLAS APPERT AWARD. Purpose of this award (medal fur- 
nished by the Chicago Section, and $1,000 by IFT) is to honor a person 
for pre-eminence in and contributions to Food Technology. 

BABCOCK-HART AWARD. Purpose of this award ($1,000 fur- 
nished by the Nutrition Foundation and a plaque by IFT) is to honor a 
person for contributions to Food Technology that have improved pub- 
lic health through some aspects of nutrition or more nutritious food. 

IFT INTERNATIONAL AWARD. Purpose of this award (engraved 
silver salver furnished by Australian Institute of Food Science and 
Technology and $1,000 by IFT) is to recognize an IFT Member for 
promoting international exchange of ideas in Food Technology. 

IFT FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT 
AWARD. Purpose of this award (plaque to company) is to rec- 
ognize and honor the developers of an outstanding new food 
process and/or product representing a significant advance in the applica- 
tion of Food Technology to food production, successfully applied in 
actual commercial operation. 

WM. V. CRUESS AWARD FOR EXCELLENCE IN TEACHING. 
Purpose of this award (medal furnished by the Northern California 
Section and $1,000 by IFT) is to recognize the teacher’s role in Food 
Technology advances. 

SAMUEL CATE PRESCOTT AWARD FOR RESEARCH. Purpose 
of this award ($1,000 and plaque furnished by IFT) is to recognize a 
research scientist 35 years of age or younger who has demonstrated 
outstanding ability in Food Science or Technology research. 

FELLOWS AWARDS. Any Professional Member who has been ac- 
tive for at least ten years and who has been nominated by the IFT Com- 
mittee on Fellows for outstanding contributions to the field of food sci- 
ence/technology is eligible to be elected a Fellow of the Institute by the 
IFT Council. 

SCHOLARSHIP/FELLOWSHIP PROGRAM 

fo attract and encourage students in the field of food science and 
food technology, the Scholarship/Fellowship program is offered to 
worthy and deserving students, primarily on the basis of scholastic 
ability. 

IFT sponsors 20 $500 Freshman/Sophomore awards. 

One freshman, 34 Junior/Senior Scholarships, and 23 Graduate Fel- 
lowships, ranging in amount from $6,000 to $1,000 annually, are 
sponsored by various food companies and IFT and administered by 
IFT. Details are available in the booklet, /FT Administered Fellowship/ 
Scholarship Program- 1981-1982, available trom IFT’s Scholarship 
Department. 
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American Egg Board Foodservice 
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Manual (book rev.), (11)124 
patents, (1)122; (2)105; (3)143; 
(4)112; (5)184; (6)98; (7)113; 
(8)108; (9)93; (10)123; (11)96; 
(12)99 
encyclopedias 
See associations; directories 
energy 
considerations in translating cattle 
into edible beef, (5)57 
Food Energy and Society (book 
rev.), (6)103 
Food Industry Energy Alternatives 
(book rev.), (7)126 
requirements and costs of retort 
pouch vs can packaging systems, 
(9)39 
Saving of Energy in the Production 
of Cold (book rev.), (8)119 
thermal properties of foods, (11)76 
enzymes 
Enzymes. The Interface Between 
Technology and Economics (book 
rev.), (9)107 
Kinetics of Fast Enzyme Reactions 
(book rev.), (6)105 
reactivity and stability: influence of 
aw on, (5)64 
equipment and processes 
patents, (1)129; (2)109; 
(4)119; (5)194; (6)101; 
(8)i13; (9)97; (10)127; 
(12)103 
erratum 
(8)105; (9)89; (10)53 
extracts 
natural seafood: production and 
applications, (11)51 


(3)147; 
(7)116; 
(11j98; 


F 


FDA 
Food & Drug Administration (book 
rev.), (5)216 
feeds 
patents, (1)129; 
(4)118; (5)194; 
(8)113; (9)101; 
(12)102 
fermentation 
Computer Application in Fermenta- 
tion Technology (book rev.), 
(7)124 
filling 
pouches, institutional: critical fac- 
tors in, (9)44 


(2)109; 
(6)102; 
(10)127; 


(3)147; 
(7)116; 
(11)98; 


fish 
Fish Farming in Europe (book rev.), 
(5)220 
patents, 
(4)112; 
(8)108; 
(12)99 
thermal properties of, (11)76 
use of CO and CO, enriched atmo- 
spheres, (3)55 
flavor(s) 
Flavor Materials 1979. Reference 


(1)122; 
(5)184; 
(9)93; 


(2)105; 
(6)98; 
(10)122; 


(3)143; 
(7)112; 
(11)96; 
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List of Flavoring Substances in 
Use in the United States (book 
rev.), (4)132 
patents, (1)124; 
(4)118; (5)193; 
(8)112; (9)97; 
(12)101 
fluids 
heat-sensitive: direct sterilization by 
a free-falling-film sterilizer, (9)49 
liquid foods in flexible packages—a 
regulatory perspective, (9)5& 
food engineering 
direct sterilization of heat-sensitive 
fluids by a free-falling-film steril- 
izer, (9)49 
Food Engineering Systems. Vol. 2. 
Utilities (book rev.), (4)130 
Fundamentals of Food Process En- 
gineering (book rev.), (11)125 
food industry 
Almanac of the Canning, Freezing, 
Preserving Industries, The (book 
rev.), (12)106 
application of HPLC in, (12)29 
computer-based information retrie- 
val for, (6)64 
Critical Food Issues of the Eighties 
(book rev.), (1)109 
dietary guidelines and, (8)48 
Directory of the Canning, Freezing, 
Preserving Industries, The (book 
rev.), (8)119 
energy considerations in translating 
cattle into edible beef, (5)57 
Food Industries (book rev.), (5)218 
Food Industry Energy Alternatives 
(book rev.), (7)126 
Hygienic Design and Operation of 
Food Plants (book rev.), (10)136 
industrial modeling and output esti- 
mates of the ground beef industry, 
(6)58 
news: (6)96; (7)99; (8)104; (9)88; 
(10)108; (12)94 
quality assurance/quality control 
option in food science education, 
(1)59 
responsibilities in food and nutrition 
education, (12)64 
sensory evaluation in distribution, 
(11)65; marketing, (11)60; opera- 
tions, (11)63; research & develop- 
ment, (11)57 
Thomas Grocery Register (book 
rev.), (2)118 
food policies 
Food Policies (book rev.), (8)122 
food preservation/ processing 
Almanac of the Canning, Freezing, 
Preserving Industries, The (book 
rev.), (12)106 
and bulk storage of semi-finished 
fruits and vegetables, (7)56 
aseptic bag-in-box packaging, (9)56 
Asian Food Processing Industries 
(book rev.), (5)220 
Baremes de Sterilisation pour Ali- 
ments Appertises (book rev.), 
(12)106 


(2)108; 
(6)101; 
(10)126; 


(3)146; 
(7)115; 
(11)97; 


Canned Foods. Principles of Ther- 
mal Process Control, Acidifica- 
tion & Container Closure Evalua- 
tion (book rev.), (5)222 

Chemistry and the Food System 
(book rev.), (11)127 

critical factors in filling and steriliz- 
ing of institutional pouches, 
(9)44 

dietary salt in, (1)85 

effect of a, on reaction kinetics of 
food deterioration, (4)36 

energy considerations in translating 
cattle into edible beef, (5)57 

Food-bc:ne Infections and Intoxi- 
cations (book rev.), (3)157 

Food. Processing and Waste Man- 
agement (book rev.), (4)136 

food quality improvement through 
kinetic studies and modeling 
(OverView, 5 papers), (2)49 

Fundamentals of Food Processing 
Engineering (book rev.), (11)125 

gas-exchange process for extending 
shelf life of raw foods, (7)65 

influence of a,, on emzyme reactivity 
and sensitivity, (5)64 

influence of a,, on microorganisms in 
foods, (5)76 

influence of a, on product quality 
and stability. (4)42 

Introductory Foods 
(5)219 

microbiological hazards associated 
with new packaging techniques, 
(10)78 

modeling of quality deterioration 
during, (2)78 

potential uses of irradiation in, 
(10)75 

sequential heat-cool peeling of to- 
matoes, (2)40 

techniques for optimization of food 
processes, (2)86 

use of preservatives to control 
microorganisms in food, (10)81 

food production 

Food Production in the People’s 
Republic of China (book rev.), 
(11)126 

food safety 

an assessment of nitrite for preven- 
tion of botulism (OverView, 6 
papers), (5)229 

applying science/technology in poli- 
tical decision-making process 
(1)81 

Einfiithrung in die Libensmittelhy- 
giene (Introduction to Food Safe- 
ty and Microbiology) (book rev.), 
(5)260 

Environmental Contaminants in 
Foods (book rev.), (5)222 

food colors (Scientific Status Sum- 
mary), (7)77 

Handbook of Environmental 
Health and Safety (book rev.), 
(10)138 

Human Ecological Issues: A Read- 
er (book rev.), (9)111 


(book 


rev.), 





iron fortification of nonstaple fooa 
items, (1)38 

principles and processes for making 
decisions: application of the new 
decision-making system, (3)122; 
evaluation of current U.S. regula- 
tory process, (3)89; executive 
st’nmary, (3)82; introduction and 
recommendations, (3)86; new de- 
cision-making processes and 
structures, (3)114; principles, 
goals and criteria: a conceptual 
basis for a food safety regulatory 
system, (3)101 

Residue Reviews: Residues of Pesti- 
cides and Other Contaminants in 
the Total Environment (book 
rev.), (1)111 

Safety of Foods (book rev.), (8)121 

food science/technology 

anoxomer, a new nonabsorbable 
antioxidant, (11)40 

application of HPLC in food indus- 
try, (12)29 

applying in political decision-mak- 
ing process, (1)81 

changing technologies/changing mi- 
crobiological problems (OverView, 
5 papers), (10)57 

Compilation of Mass Spectra of 
Volatile Compounds in Foods. 
Vol. 1 & 2 (book rev.), (4)130 

Composition of Foods—Poultry 
Products, Raw Processed, Pre- 
pared (book rev.), (7)129 

computer-based information retrie- 
val for food industry, (6)64 

Critical Food Issues of the Eighties 
(book rev.), (1)109 

enthalpy/entropy compensation in 
food reactions, (2)67; erratum, 
(9)89 

Experimental Food 
(book rev.), (12)106 

Food & Beverage Mycology (book 
rev.), (5)219 

food and nutrition mosaic—putting 
the pieces together (OverView, 7 
papers), (12)53 

food incustry responsibilities in food 
and nutrition education, (12)64 

food quality improvement through 
kinetic studies and modeling 
(OverView, 5 papers), (2)51 

Introductory Foods (book 
(9)112 

is science becoming a fad? (2)32 

minimizing communication gap be- 
tween government and, (2)30 

National Nutrition Consortium’s 
programs and plans for 1980s, 
(12)68 

nutrient-based approaches to nutri- 
tion education. (12)62 

nutrition scientists view of food and 
nutrition education needs, (12)56 

opportunities and constraints for 
flexible packaging of foods, (9)28 

Particle Atlas, The. Vol. V. Light 
Microscopy Atlas & Techniques. 


Chemistry 


rev.), 


Vol. VI. Electron Optical Atlas & 
Techniques (book rev.), (9)109 
Proceedings of the Fifth Interna- 

tional Congress of Food Science 
& Technology (book rev.), (7)128 
Post-Harvest Science & Technology 
(book rev.), (8)121 
Science of Food, The (book rev.), 
(7)127 
sensory evaluation in distribution, 
(11)65; marketing, (11)60; opera- 
tions, (11)63; research and devel- 
opment, (11)57 
Statistical Quality Control for Food 
and Agricultural Scientists (book 
rev.), (7)126 
thermal properties of foods, (11)76 
Toxic Constituents of Plant Food- 
stuffs (book rev.), (7)129 
Volatile Compounds in Food (book 
rev.), (4)130 
food service 
American Egg Board Foodservice 
Manual (book rev.), (11)124 
Applied Cook-Freezing (book rev.), 
(11)124 
Applied Cooking Technology for the 
Food Service Operator (book 
rev.), (3)154 
industry: microbiological problems, 
(10)59 
Modern Guide to 
Equipment, A 
(10)136 
Strategic Marketing in Food Ser- 
vice. Planning for Change (book 
rev.), (11)121 
thermal properties of foods, (11)76 
Francis, F.J. 
IFT’s 41st president, (7)8 
freeze-drying 
tropical fruit juices: economic feasi- 
bility, (2)32 
freezing 
Almanac of the Canning, Freezing, 
Preserving Industries, The (book 
rev.), (12)106 
Blast Freezing. Vol. 1. System for 
Quantity Foods; Vol. 2. Quantity 
Recipes (book rev.), (6)107 
fructose 
in foods: regulatory and nutritional 
aspects, (1)67 
fruits 
fresh: extending shelf life by com- 
bining controlled atmosphere and 
refrigeration (OverView, 5 pa- 
pers), (3)43 
patents, (1)124; 
(4)117; (5)188; 
(8)110; (9)96; 
(12)100 
semifinished: processing and bulk 
storage, (7)56 
use of hypobaric conditions for re- 
frigerated storage, (3)64 


Foodservice 
(book _ rev.), 


(2)108; 
(6)100; 
(10)125; 


(3)145; 
(7)114; 
(11)97; 


G 


government 
minimizing communications gap be- 
tween food science and, (2)30 
See also FDA; regulations 
grapes 
Table Grapes and Refrigeration 
(book rev.), (1)110 


H 


health, public 

an assessment of nitrite for preven- 
tion of botulism (OverView, 6 
papers), (5)229 

C. perfringens food-borne illness: 
epidemiological aspects, (4)77; 
growth and sporulation, (4)80; 
relationship between sporulation 
and enterotoxin production in 
Type A, (4)88; mechanism of en- 
terotoxin action, {4)91 

dietary salt (Scientific Status Sum- 
mary), (1)85 

Evaluating the Impact of Nutrition 
and Health Programs (book rev.), 
(5)125 

food and nutrition mosaic—putting 
the pieces together (OverView, 7 
papers), (12)53 

Food-Borne Infections and Intoxi- 
cations (book rev.), (3)157 

Food-Borne Microorganisms of 
Public Health Significance. Vol. I 
& II (book rev.), (2)118 

fortification of nonstaple food items 
with iron, (1)38 

Handbook of Environmental 
Health and Safety (book rev.), 
(10)138 

high-sugar foods controversy, (1)75 

integrating nutrition into programs, 
(12)58 

nutrition, sweeteners, and dental 
caries, (1)70 

sugar and caries: regulation of a 
nonmortal hazard, (1)77 

HPLC 

high performance liquid chromato- 

graphy in food industry, (12)29 


IFT 

advantages of membership, (8)9 

annual meeting: call for symposia, 
committee, and division programs, 
(2)9; call for undergraduate re- 
search paper competition papers 
for 1981 meeting, (10)12; call for 
volunteered papers and abstract 
form, (9)63; food expo (5)134; food 
expo review, (8)70; Marti Gras 
party, (5)90; photo highlights, 
(8)40; program, 40th annual meet- 
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ing, (5)92 

application for membership, (8)117 

awards: Nicholas Appert to E.F. 
Binkered, (6)12; Babcock-Hart to 
S.R. Tannenbaum, (6)12; call for 
nominations for 1981 achievement 
awards, (9)26, (10)54, (11)122, 
(12)104; Wm. V. Cruess to R.G. 
Arnold, (6)14; industrial achieve- 
ment to General Mills, Inc., (6)42; 
international to J.C. Ayres, (6)13; 
Samuel Cate Prescott to J.W. 
Erdman Jr., (6)13 

Council and Executive Committee 
meeting, 40th annual meeting, 
highlights (10)26 

Editorial Conference-Savannah, 
(6)26; press response, (6)29 

Employment bureau, (2)30; (4)16 

enrollment/placement survev, 1978- 
79, (9)22 

Executive Committee meeting (10/ 
25) highlights, (2)20; (6/7-8) high- 
lights, (10)26 

fellows: call for nominations, (1)92, 
(12)26; elected 1970-1979, (1)93; 28 
named at New Orleans meeting, 
(8)14 

fellowship/scholarship 
1981-82, (10)34; 
(10)112 

financial summary, 1980, (10)25 

food expo exhibitors—40th annual 
meeting, (5)134; (8)70 

graduate paper competition: rules 
governing, (9)61 

membership salary survey, 
(1)28 

outreach programs, (9)9; (10)9 

OverViews—see OverViews 

poster sessions offer many advan- 
tages, (9)69 

president: Frederick J. Francis, (7)8 

president-elect: Arthur , 2 
Schramm, (7)10 

president’s page, (8)9, (9)9; (10)9; 
(11)9; (12)9 

public information program, (1)16; 
(2)14; (3)13; (4)13; (5)10; (9)16; 
(10)18; (11)21; (12)16 

public information program and role 
in National Nutrition Consor- 
tium, (12)71 

regional section news, (1)10; (2)10; 
(3)9; (4)14; (5)8; (6)16; (7)14; 
(8)12; (9)20; (10)12; (11)12; 
(12)12 

scientific status summaries: dietary 
salt, (1)85; food colors, (7)77; 
monosodium glutamate, (10)49 

short course: manuals available, 
(4)123; management of quality, 
(3)16, (4)24, (5)38; sensory evalua- 
tion methods for the practicing 
food technologist, (1)22, (2)28; 
(12)21 

state of the Institute-1980, (8)46 

students win research paper compe- 
tition, (8)68 

symposia: call for program for 1980 


program 
recipients, 


1979, 


annual meeting (2)9; (3)18; guide- 
lines for organizers for 1981 
annual meeting, (2)44; impact of 
toxicology on food processing, 
(1)26; (2)24; (3)26; (4)20 
world, (1)9; (2)10; (3)9; (4)8; (5)8; 
(6)8; (7)8; (8)10; (9)10; (10)10; 
(11)10; (12)10 
industrial achievement award 
See IFT awards 
information retrieval 
computer-based for food industry, 
(6)64 
ingredients 
Encyclopedia of Common Natural 
Ingredients used in Food, Drugs, 
and Cosmetics (book rev.), 
(10)135 
product news and literature, (1)100; 
(2)102; (3)129; (4)98; (5)168; 
(6)80; (7)94; (9)76;  (10)87; 
(11)102; (12)81 
instruments 
rapid protein analysis of low-resolu- 
tion pulsed NMR, (12)47 
iron 
fortification of nonstaple food items, 
(1)38 
irradiation 
potential uses in food processing, 
(10)75 


J 


Journal of Food Science 
abstracts, (1)126; (3)148; 
(7)117; (10)128; (11)115 
juices 
tropical fruit: economic feasibility of 
freeze-drying, {2)32 


(5)204; 


K 


kinetics 

Kinetics of Fast Enzyme Reactions 
(book rev.), (6)105 

reaction of food deterioration: effect 
of a,, (4)36 

studies and modeling, food quality 
improvement through: experi- 
mental procedures for determin- 
ing destruction kinetics of food 
components, (2)51; kinetic data: 
generation, interpretation, and 
use, (2)56; enthalpy/entropy com- 
pensation in food reactions, (2)67; 
modeling of quality deterioration 
during food processing and stor- 
age, (2)78; techniques for optimi- 
zation of food processes, (2)86 


L 


laboratories 
instrumentation news notes, (12)38 
Introductory Foods (book rev.), 
(5)219 
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product news and literature, (1)104; 
(2)100; (3)130; (4)106; (5)174; 
(6)78;  (7)92; (9)87;  (10)90; 
(11)104; (12)78 

laws 

U.S. Food Laws, Regulations and 
Standards (book rev.), (4)132 

legumes 

Food Legume Improvement and 
Development (book rev.), (6)108 

Polyphenols in Cereals and Leg- 
umes (book rev.), (8)116 

Seed Protein Improvement in Ce- 
reals and Grain Legumes (book 
rev.), (4)132 

letters to editor 

(1)20, 21; (3)28; (4)32; (5)30; (7)20; 
(9)89; (10)36 

lipids 

antimicrobial properties, (5)42 

literature 

technical sales: See ingredients; 
laboratories; packaging; 
plant; pollution control 


M 


marketing 
beef preparation expectations as 
defined by microwave user survey, 
(10)41 
innovative packaging of produce 
earns 1980 IFT food technology 
industrial achievement award, 
(6)42 
New Foods and Beverage Products. 
Vol. 1 & 2 (book rev.), (5)260 
opportunities for the retort pouch, 
(9)32 
meat 
an assessment of nitrite for preven- 
tion of botulism (OverView, 6 
papers), (5)229 
controlled-atmosphere storage: mi- 
crobiological safety considera- 
tions, (3)59 
Das Pékeln (The Curing of Meat) 
(book rev.), (5)260 
Developments in 
(book rev.), (7)126 
dry-cured products: survey of nitro- 
samines in sausages and, (7)45 
Meat Handbook (book rev.), (5)216 
patents, (1)122; (2)105; (3)143; 
(4)112; (5)184; (6)98; (7)112; 
(8)108; (9)93; (10)122; (11)96; 
(12)99 
thermal properties of, (11)76 
use of CO and CO, enriched atmo- 
spheres, (3)55 
use of hypobaric conditions for re- 
frigerated storage, (3)64 
why nitrite does not impart color, 
(7)29 
meetings and conferences 
coming events, (1)118; 
(3)137; (4)120; (5)196; 
(7)107; (8)32; (9)98; 
(11)111; (12)88 


Meat Science 


(2)112; 
(6)89; 
(10)116; 





news notes, (1)23; (3)24; (4)35; 
(5)32; (7)22; (8)30; (9)21; (11)28 
Second International Flavor Con- 
ference, Athens, July 29-24, (6)92; 
(7)54 
medicine 
integrating nutrition into medical 
and public health programs, 
(12)58 
microbiology 
alternatives to use of nitrite as an 
antibotulinal agent, (5)244 
balancing risks regarding use of 
nitrites in meat, (5)254 
Basic Food Microbiology (book 
rev.), (6)105 
botulism from meat and poultry 
products—a historical perspective, 
(5)229 
effect of milling on mold counts in 
tomato products, (6)50 
effects of changes in production and 
marketing of cured meats on risk 
of botulism, (5)240 
factors influencing botulinal inhibi- 
tion by nitrite, (5)237 
Food-borne Infections and Intoxi- 
cations (book rev.), (3)157 
hazards associated with new pack- 
aging techniques, (10)78 
Identification Methods for Microbi- 
ologists (book rev.), (9)111 
influence of a, on microorganisms in 
foods, (5)76 
Microbiology of Foods (book rev.), 
(5)221 
problems in food service industry, 
(10)59 
potential uses of irradiation in pro- 
cessing of foods, (10)75 
stability of foods: effect of plant- 
derived extenders on, (10)69 
USDA’s role and plans regarding use 
of nitrites in cured meat, (5)252 
use of preservatives to control 
microorganisms in food, (10)81 
microscopy 
Scanning Electron 
(book rev.), (3)155 
microwaves 
beef preparation expectations as 
defined by user survey—marketing 
opportunity, (10)41 
Microwave Power Symposium 1980 
(book rev.), (9)107 
milling 
effect on mold counts in tomato 
products, (6)50 
MSG 


Human _ Nutrition 

(2)117 

Human Nutrition. 3B. Nutrition 
and the Adult Micronutrients 
(book rev.), (7)129 

IFT’s public information program 
and role in National Nutrition 
Consortium, (12)71 

integrating into medicine and public 
health programs, (12)58 

iron fortification of nonstaple food 
items, (1)38 

National Nutrition Consortium’s 
programs and plans for 1980s, 
(12)68 

NNC report, (9)12 

Nutrients in Frozen Vegetables 
(book rev.), (9)112 

Nutrition (book rev.), (9)106 

Nutrition, Food and Man. An Inter- 
disciplinary Perspective (book 
rev.), (9)105 

Nutrition in Perspective (book rev.), 
(10)135 

Nutrition in the Community (book 
rev.), (3)154 

nutrition scientists view of food and 
nutrition education needs, (12)56 

Nutritional Anthropology. Contem- 
porary Approaches to Diet and 
Culture (book rev.), (8)115 

Nutritional Improvement of Food 
and Food Proteins (book rev.), 
(9)111 

Recommended Dietary Allowances 
(book rev.), (9)104 

Solution of Nutritional Problems: 
The Contribution of Producers, 
Distributors and Nutritionists 
(book rev.), (3)154 

sweeteners and dental caries, (1)70 

Toward Healthful Diets (book rev.), 
(9)104 

Tropical Foods: Chemistry and Nu- 
trition (book rev.), (2)118 

World Review of Nutrition and Die- 
tetics: Some Special Aspects of 
Nutrition (book rev.), (6)107 

nuts 
Tree Nuts (book rev.), (8)121 


(2)56; enthalpy/entropy compen- 
sation in food reactions, (2)67; 
modeling of quality deterioration 
during food processing and stor- 
age, (2)78; techniques for optimi- 
zation of food processes, (2)86 
industrial, and output estimates of 
the ground beef industry, (6)58 
influence of a, on enzyme reactivity 
and sensitivity, (5)64 
moisture 
content of foods: techniques for 
measurement, (4)52 
measurement and control: 
notes, (4)60 
mold count 
tomato products: effect of milling on 
(6)50 
monosodium glutamate (MSG) 
Scientific Status Summary, (10)49 
National Nutrition Consortium 
IFTs public information program 
and role in, (12)71 
programs and plans for 
(12)68 
nitrates 
survey of nitrosamines in sausages 
and dry-cured meat products, 
(7)45 
nitrites 
an assessment of, for prevention of 
botulism (OverView, 6 papers), 
(5)229 
survey of nitrosamines in sausages 
and dry-cured meat products, 
(7)45 
why it does not impart color, (7)29; 
(letter), (10)36 
nitrosamines 
survey of in sausages and dry-cured 
meat products, (7)45 
NMR 
low-resolution pulsed: rapid protein 
analysis by, (12)47 
nutrition 
Alcohol and the Diet (book rev.), 
(7)128 
Composition 


(book _ rev.), 


news 


1980s, 


Microscopy 


of Foods—Poultry 
Products, Raw, Processed, Pre- 
pared (book rev.), (7)129 


dietary guidelines and the food 
industry, (8)48 

dietary salt, (1)85; erratum, (10)53 

education: food industry responsi- O 
bilities in food and, (12)64 

education: _nutrient-based 
proaches to, (12)62 


Evaluating the Impact of Nutrition 


obituaries 
(2)111; 
(7)106; 


ap- 
(3)136; 
(9)92; 


(4)110; 
(10)107; 


(5)182; 
(11)110; 


fortification with iron, (1)44 
mycology 
Food and Beverage Mycology (book 
rev.), (5)219 
modeling 
food quality improvement through 
kinetic studies and: experimental 
procedures for determining de- 
struction kinetics of food compo- 
nents, (2)51; kinetic data; genera- 
tion, interpretation, and _ use, 
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